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Chronicles the history of pasta, describing its origins
in China and Italy and examining its spread around
the world and its evolution into its innumerable
modern varieties.
First published in 1891, Pellegrino Artusi's La
scienza in cucina e l'arte di mangier bene has come
to be recognized as the most significant Italian
cookbook of modern times. It was reprinted thirteen
times and had sold more than 52,000 copies in the
years before Artusi's death in 1910, with the number
of recipes growing from 475 to 790. And while this
figure has not changed, the book has consistently
remained in print. Although Artusi was himself of the
upper classes and it was doubtful he had ever
touched a kitchen utensil or lit a fire under a pot, he
wrote the book not for professional chefs, as was the
nineteenth-century custom, but for middle-class
family cooks: housewives and their domestic
helpers. His tone is that of a friendly advisor –
humorous and nonchalant. He indulges in witty
anecdotes about many of the recipes, describing his
experiences and the historical relevance of particular
dishes. Artusi's masterpiece is not merely a popular
cookbook; it is a landmark work in Italian culture.
This English edition (first published by Marsilio
Publishers in 1997) features a delightful introduction
by Luigi Ballerini that traces the fascinating history of
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the book and explains its importance in the context
of Italian history and politics. The illustrations are by
the noted Italian artist Giuliano Della Casa.
Includes entries for maps and atlases.
This manual, aimed primarily at hunters, offers guidelines for
the correct use of the meat of ungulates.
Call it “Zen and the Art of Farming” or a “Little Green Book,”
Masanobu Fukuoka’s manifesto about farming, eating, and
the limits of human knowledge presents a radical challenge to
the global systems we rely on for our food. At the same time,
it is a spiritual memoir of a man whose innovative system of
cultivating the earth reflects a deep faith in the wholeness and
balance of the natural world. As Wendell Berry writes in his
preface, the book “is valuable to us because it is at once
practical and philosophical. It is an inspiring, necessary book
about agriculture because it is not just about agriculture.”
Trained as a scientist, Fukuoka rejected both modern
agribusiness and centuries of agricultural practice, deciding
instead that the best forms of cultivation mirror nature’s own
laws. Over the next three decades he perfected his so-called
“do-nothing” technique: commonsense, sustainable practices
that all but eliminate the use of pesticides, fertilizer, tillage,
and perhaps most significantly, wasteful effort. Whether
you’re a guerrilla gardener or a kitchen gardener, dedicated
to slow food or simply looking to live a healthier life, you will
find something here—you may even be moved to start a
revolution of your own.
Discover the transformative power of the scarf; a miracle
accessory that has the ability to make a basic outfit look
extraordinary Anyone can wear a scarf, and nearly every
woman will have one tucked away in her wardrobe. But
knowing how to style up your scarf is another matter. In The
Art of the Scarf, you will learn how to adapt your scarf to your
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personal style. From bold bows to more subtle knots, there is
something for every scarf shape, texture, and taste. Tutorials
will feature clear, step-by-step black and white illustrations,
and full-color image of the finished look. You will learn how to
wear a scarf with a tailored jacket, with jeans, over a bathing
suit or on a night out. From belts to turbans, tops to bags, as
well as all the classic knots and drapes, The Art of the Scarf
is a must-have book for women who love to add that little
something extra to every outfit.
For too long, tartares and carpaccios have been thought of as
just meat, but this books shows that other ingredients including seafood, fruits and vegetables - can also be used.
The combinations of flavours and ingredients should lead you
to experiment with your own textures and tastes.
Originally published in 1889, this work's protagonist Andrea
Sperelli introduced the Italian culture to aestheticism and a
taste for decadence. The young count seeks beauty,
despises the bourgeois world, and rejects the basic rules of
morality and social interaction. His corruption is evident in his
sadistic superimposing of two women.
This is the story of pasta. Guardian columnist and awardwinning food writer Rachel Roddy condenses everything she
has learned about Italy's favourite food in a practical, easy-touse and mouth-watering collection of 100 essential pasta and
pasta sauce recipes. Along with the recipes are short essays
that weave together the history, culture and the everyday life
of pasta shapes from the tip to the toe of Italy. There is pasta
made with water, and pasta with egg; shapes made by hand
and those rolled a by machine; the long and the short; the
rolled and the stretched; the twisted and the stuffed; the fresh
and the dried. The A-Z of Pasta tells you how to match pasta
shapes with sauces, and how to serve them. The recipes
range from the familiar - pesto, ragù and carbonara - to the
unfamiliar (but thrilling). This is the definitive guide to pasta
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from one of the best food writers of our time.
________________________ 'I love this book. Every story is
a little gem - a beautiful hymn to each curl, twist and ribbon of
pasta.' Nigel Slater 'Rachel Roddy describing how to boil
potatoes would inspire me. There are very, very few who
possess such a supremely uncluttered culinary voice as hers,
just now' Simon Hopkinson 'Rachel Roddy's writing is as
absorbing as any novel' Russell Norman, author of Polpo
'Roddy is a gifted storyteller, and a masterful hand with
simple ingredients' Guardian Cook
An epic story of suspense and revenge set on the
mountainous frontier of 19th-century Italy
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